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Breakfast Meal Pattern

Food Components Grades K-5 Grades 6-8 Grades 9-12

Fluid Milk ( cups)

Must off at least two choices

1 S 1 S 1 S
Fruit (_ cups)
No more than 50%
offered can be from juice 1 S 1 S 1 S

Grains (ounce equivalents )
All grains must be
whole-grain rich 1 I




Milk

u School s musgatietywf fod r ma
Schools to offer at least 2 different types at ser

u  Low-fat or fat free flavored/unflavored Lactai
treated milk

u  Other dairy items cannot replace Milk
u  Cow milk alternatives will not credit

Food Components Grades K-5 Grades 6-8 Grades 9-12

Fluid Milk (cups)

Must off at least two choices 1 5 1 5 1 5




Fruit

u Can be Fresh, Canned, Dried, or Juice

u  Must be made with 100% fruit, or packed in light syrup/water if canned

u Juice can be no more than 50% of your fruit component requirement for the
week.

u If you are only offering juice at breakfast, be sure to offer a

full cup ( often this means two Ojuiceso )

u Tip - always offer two different types of fruit at breakfast to meet weekly
requirements and avoid over serving juice.

Food Components Grades K-5 Grades 6-8 Grades 9-12

Fruit (cups)
No more than 50%
offered can be from juice




Vegetables at Breakfast (optional)

u

Vegetables can count towards the fruit component or can be served in place
of the fruit component

Currently there is a waiver for starchy vegetables. Without the waiver - If
offering starchy vegetables like hash browns, at least 2 cups of non -starchy
vegetables must be offered during the same week.

Food Components Grades K-5 Grades 6-8 Grades 9-12

Fruit (cups)
No more than 50%
offered can be from juice




Grains

A 80% of offerings must wholegrain rich (51% wholegrain).
AThe first ingredient must say
A This would allow for one day of the week to bot be whole grain

A At least one-ounce equivalent grain required to be offered daily with
breakfast.

A To meet weekly minimums by grade group plan for 2 ounces a day.

A Note* if you offer cereal daily, allow students the option of taking 2
bowl packs or a two -ounce equivalent.

Food Components Grades K-5 Grades 6-8

Grades 9-12

Grains (ounce equivalents)
All grains must be
whole-grain rich




Meat/Meat Alternate
(Optional)

u M/MA can count

towards the weekly
grain offering but must LowEaT

always be served In MILK
addition to a 1 -0z grain L'j

or equivalent.




Offer Versus Serve- Breakfast

Offer Versus Serve
(OVS) allows students
to decline some of the
food offered in a
reimbursable
breakfast.

Offer vs Serve Is
optional at breakfast

for all grade groups




Offer Versus Serve at Breakfast

Offer students 4 food items from the 3 required food components

In full serving size

A Milk (1 cup)

A Fruit (1 cup)

A Grains (1 oz)

A +One additional Item (Fruit/VVegetable/Grain/or Meat/Meat alternate)

Reimbursable meal contains (what the student must take)

A At least 3 of the food items_offered
A One of the food Items must be at least a ¥ cup fruit/vegetable




OVS with Fruit or Vegetables

u You must offer 1 cup of fruit total - a student may take %2 cup
of fruit and it will count as 1 Item.

You May Offer: A Student May Take:
u 1 o0z. Grain A 1 oz. Grain
A % cup of Fruit (apple sauce)

u Y cup Fruit (apple sauce) A 1 Cup Milk

u Y cup Fruit (juice)
u 1 cup Milk




Offer Versus Serve- Iltems

1 0z grain eq

Offer students 4 food items from the 3 required food components

in full serving size



Offer Versus Serve- ltems

1 oz grain eq - 1 0z grain eg




Foods With More Than 1 OzEq

Larger foods can count as more than 1 item.

2 0zeqbagel =
2 food items (grains)

3 0zeqgbagel =
3 food items (grains)




Group A

funce Equivalent (oz eq) for Group &

Minimum Serving Size for Group &

Bread type coating

Bread sticks (hard)

Chow Mein noodles

Savory Crackers (saltines and snack crackers)
Croutons

10z eq =22 gmoor 0.8 0z
34 ozeq=17 gmor 0.6 oz
1/20zeq=11gmor0.4 oz
1/4 0z eq =6 gm or 0.2 oz

1 serving = 20 gm or 0.7 oz

34 serving = 15 gm or 0.5 oz
1/2 serving = 10 gm or 0.4 oz
1/4 serving = 5 gm or 0.2 oz

Pretzes (hard)

Stutfing (dir) mate: weights appiy to Bread in suffing

Group B Dunce Equivalent (oz eq) for Group B | Minimum Serving Size for Group B
Bapels 1ozeq=28amor 1.0 07 1 serving = 25 gm or 0.9 oz

Batter type coating Idozeq=Mgmor0.750z | 3/ serving = 19 gm or 0.7 oz
Biscuits 1/2 oz eq = 14 gm or 0.5 nz 1/2 serving = 13 gm or 0.5 oz
Breads - all (for example sliced, French, [talian) 14 azeq =7 gmaor0.25 1/4 serving = 6 gm or 0.2 oz
Buns (hamburger and hot dog)

Sweet Crackers® (graham crackers - all shapes,
animal crackers)
Eawg roll skins
Enalizh muffing
Pita bread

Pizza crust
Pretzels (soft)
Rolls

Tortillas

Tortilla chips
Taco shells

Group C

funce Equivalent (oz eq) for Group €

Minimum Serving Size for Group ©

Cookies® (plain - includes vanilla wafers)
Cormbread

Corn muffing

Croissants

Pancakes

Pie crust (dessart pies®, cobbler®, fruit turnovers®,
and meats/meat altemate pies)

Waffles

1ozeq=34gmor 1.2 oz

3/4 0z eq = 26 gm or 0.9 oz
1/2 oz eq =17 gm or 0.6 oz
1/4 0z eq =9 gm or 0.3 oz

1 serving = 31 gm or 1.1 oz

3/4 serving = 23 gm or 0.8 oz
1/2 serving = 16 gm or 0.6 oz
1/4 serving = 8 gm or 0.3 az

Group D

funce Equivalent (oz eq) for Group D

Minimum Serving Size for Group D

Doughnuts® (cake and yeast raised, unfrosted)
Cereal bars, breakfast bars, granola bars® (plain)
Muffins (all, except com)

Sweet roll* junfrosted)

Toaster pastry* (unfrosted)

10z &q =55gmor 2.0 0z

34 ozeq=42gmor1.50z
1/2 oz eq = 28 gm or 1.0 0z
1/4 0z eq = 14 gm or 0.5 0z

1 serving = 50 gm or 1.8 oz

34 serving = 38 gm or 1.3 0z
1/2 serving = 25 gm or 0.9 oz
1/4 serving = 13 gm or 0.5 oz

1-ounce
equivalents

Exhibit A chart




Group E

Ounca Equivalent {oz eq) for Group E

Minimum Serving Size for Group E

Cereal bars, breakfast bars, granola bars®

(with nuts, dried fruit, and/or chocolate pieces)
Cookies® (with nuts, raising, chocolate pieces

and'or fruit purees)

Doughnuts® (cake and yeast raised, frosted or glazed)
French toast

10zeq=69gmor2.4o0z

34o0zeg=52gmor 180z
1/2 0zeg=35gmor 1.2 0z
1/40zeq=18gmor 0.6 0z

1 serving = 63 gm or 2.2 oz

3/4 serving = 47 gm or 1.7 oz
1/2 serying = 31 gm or 1.1 oz
1/4 serving = 16 gm or 0.6 oz

Sweet rolls* (frosted)

Toaster pastry® (frosted)

Group F Ounce Equivalent oz eq) for Group F | Minimum Serving Size for Group F

Cake® (plain, unfrosted) lozeq=82gmor290z 1sernving =75 gmor 2.7 oz

Coffee cake® 3 o0z eg =62 gm or 2.2 0z 3/4 serving = 56 gm or 2 oz
1/20zeq=41gmor1.50z 1/2 serving = 38 gm or 1.3 0z
1/4 oz eq =21 gm ar 0.7 az 1/4 serying = 19 gm or 0.7 oz

Group G Ounce Equivalent (oz eq) for Group G | Minimum Serving Size for Group G

Brownies® (plain) 10zeq=125gmor 4.4 oz 1 serving = 115 gm or 4 oz

Cake® (all varieties, frosted)

3/4 0z eq =94 gm or 3.3 oz
1/2 0z g = 63 gm or 2.2 0z
14ozeq=32gmor 1.1 oz

3/4 serving = 86 gm or 3 az
1/2 serving = 58 gm or 2 oz
1/4 serving = 29 gm or 1 az

Group H Dunce Equivalent (oz aq) for Group H | Minimum Serving Size for Group H
Cereal Grains (barley, quinoa, efc.) 1 0z eq = 1/2 cup cooked 1 serving = 1/2 cup cooked
Breakfast cereals (cooked)®” or 1 ounce (28 gm) dry or 25 gm dry
Bulgur or cracked wheat
Macaroni (all shapes)
Moodles (all varieties)
Pasta (all shapes)
Ravioli (noadle onky)
Rice
Group | Ounce Equivalent (oz eq) for Group | | Minimum Serving Size for Group |
Ready to eat breakfast cereal (cold, dry” 10zeq=1cupor1 ounce 1 serving = 34 cupor 1 oz,
for flakes and rounds whichever is less
1 02z eq = 1.25 cups
or 1 ounce for puffed cereal
10z eq = 1/4 cup

or 1 nmcefu*grm:la




Muffins 0 Group D of the Exhibit A chart
20z. =10z EQ
=1 ltem




Puffed Cereal

Often 1 cup often
does not equal a 1 oz
grain like other
cereals

Read the label for
serving size and verify
that it is a whole

grain.

When ordering bowl
packs for schools
make sure the serving
Size is one ounce.




1.55 oz granola bar da 10z eq




